ABSTRAK

Pengurusan hotel secara Islam merupakan salah satu cabang dalam pengurusan
Islam. Antara perkara yang perlu diberi keutamaan adalah dalam soal pengurusan
makanannya kerana ia mempunyai kaitan secara langsung dengan pelanggan-
pelanggan di hotel. Namun, pengabaian sesetengah pengusaha makanan terhadap
aspek pengurusan makanan halal ini menarik perhatian pengkaji. Justeru, kajian ini
cuba melihat sejauh mana pihak pengurusan hotel memahami tuntutan falalan
rayyiban dan juga kepatuhan mereka terhadap garis panduan halal yang telah
dikeluarkan oleh pihak berwajib. Kajian ini dijalankan di Hotel De Palma, Ampang,
Selangor yang menjalankan operasinya berlandaskan syariah compliant. Bagi
mencapai objektif kajian, kajian perpustakaan dan lapangan dijalankan. Data kajian
dikumpulkan menerusi penelitian terhadap kitab-kitab muktabar seperti lzya’ Ulim
al-Din, laman-laman web yang berkaitan, temubual dengan pihak pengurusan hotel
dan juga pemerhatian di premis makanan hotel berkenaan. Secara keseluruhannya,
kajian ini mendapati bahawa pihak pengurusan hotel menjalankan aktiviti-aktiviti
yang tidak bertentangan dengan konsep pengurusan hotel secara Islam. Kajian juga
mendapati pihak pengurusan hotel sentiasa berusaha memenuhi Kkriteria yang
ditetapkan bagi memenuhi ciri-ciri sebuah hotel Islam. Dalam pengurusan
makanannya pula, pihak hotel telah mewujudkan Jawatankuasa Pengurusan Halal
yang bertanggungjawab memastikan urusan penyediaan makanan dan minuman di
hotel dapat memenuhi garis panduan halal. Namun, masih terdapat beberapa elemen
yang perlu diperkemaskan terutamanya berkaitan prinsip warak dalam pengurusan
makanan. Urusan pengangkutan dan penyimpanan bahan mentah perlu dipastikan
menggunakan ruang khas yang berasingan dari bahan-bahan yang tidak halal. Selain
itu, pihak hotel perlu berusaha menyediakan ruang makan khas yang berasingan
antara kaum lelaki dan wanita yang bukan mahram. Walaupun perkara ini dianggap
kecil, tetapi pihak hotel perlu sentiasa melakukan penambahbaikan dalam operasi
mereka bagi meningkatkan imej Islam dan keyakinan masyarakat Muslim terhadap
hotel Islam. Kajian ini diharap dapat memberi sumbangan kepada agensi dan badan
pembuat polisi berkaitan pengurusan hotel secara Islam, pihak industri yang
menceburi bidang perhotelan serta pelajar-pelajar institusi pengajian tinggi yang
berkaitan.



ABSTRACT

Islamic hotel management is a part of Islamic management. One of the aspects that
should be taken into account is food and beverage management since it has direct
connection with hotel customers. However, the negligence of certain food providers
towards halal food management aspect attracted the researcher. This study is
specifically concerned with hotel management understanding of Zalalan rayyiban
concept and their compliance with halal standards regulated by legal authorities. This
study was conducted at Hotel De Palma, Ampang, Selangor where the operation
complies with syariah rules and principles. Library research and field study have
been carried out in order to achieve the objective of the study. Research data has
been obtained from the review of respected works like 1hya’ Uliam al-Din, related
websites, interview with hotel management personnel and observation at the hotel
food premise. Through the study, it is found that the hotel management carried out
activities which are not against Islamic hotel management concept. It is also found
that the hotel management always strives towards fulfilling criteria needed as to be
an Islamic hotel. In terms of food management, the hotel has formed a Halal
Management Committee responsible to ensure that food and beverages preparation at
the hotel complies with halal guidelines. However, there are few elements that need
improvements especially in terms of warak principles in food management. For
example, transportation and storage of raw products should separate halal product
with non-halal products. Besides, the hotel management also should prepare a food
section to separate male customers from non-mahram female customers. It is
important for hotel management to make improvements in their operation which
reflects its Islamic image as well as gaining the trust of Muslim community towards
Islamic hotel. It is hoped that this study will be of a contribution to the related
agency and policy makers in relation to Islamic hotel management, hotel industry
and higher education institution students.
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